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Dear Dr Stratmoen,

Introducticn

Herewith the Dutch respionse to the draft final sudit report, concemning an on-site audit of
the Dutch meat inspectian system performad by the Food Safety and Inspection Service.
This audit. carriad out by Dr. Choudry, took place fram 1 to 24 October 2001, On 24 Octo-
bar there was a closing discussion between the inspector, representatives of the Dutch
government and a representative of the Evropean Commission, A copy of this response,
together with the draft report, will be sent ta the European Commission.

| received your draft report on 17 January 2002. On 12 February we discussed the report on
the telzphane. We then confirmed that we would respond within 60 days of receipt of the
report. This written resg.onse conforms with what we proposed an 12 February.

General

In gencral | would cominent that the draft report takes a very negative tone, which | do
not consider appropriate. The Dutch meat inspection system is of high quality, meets {n-
tetnationally accapted standards and guarantees safe production of meat. | da not think
this {s adequately reftected in the report.

Several references are rade in the repart o minor shortcomings In such a generalised
way as ta glve an incorect impression that they are commonplace. { would request that
you correct this impression. This applies to a greater extent to the comments made con-
cernin 3 Classicat Swine Fever; you are awe e that the Dutch pig stock, following the epi-
demic of ‘97-'38, and again since the summer of 1998 is free of Classical Swine Fever in
accerdance with internationally accepted standards (OIE).

As a last general point | would note that matters treated in this report as being unsatistac-
tory, such as HACCP, SSOP, and the RWV laboratoty, were found to bw in order during the
previous audit. | attribute this to a different interest and approach on the part of the audi-
tor; | consider this lack of uniformity undesirable. :

Clarifications with regard to the draft report
Please see below 3 number of clarificatior:s which can be usad to correct and revalue the
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e Clas:ical Swine fever does not occur in the Netherlands. The Dutch pig stock has been
free from classical swine fever in accordance with the internationally accepted stan-
dards of the OIE since the summer of 1998 (see pp. 1 and 11).

» Following the names of Dr. Luuk van Duijn, Or. Ate Jelsma, Dr. Ron Dwinger and Dr-
Henlk Keukens ‘LNV" should be replaced by ‘RVV’ (see pp. 4 and 18),

« The abbraviation of tae RVV laboratory is LRVV (see p.8).

« Undzr the heading “reporting positive results” on page 12, the correct procedure is as
follcws: If anirnal samples are found to be positive, the AlD launches an investigation
into the cause. Animals from which pesitive samples are taken are seized and de-
straved. (n the case of illagal growth promoters additional sampling must be carried
out. The number of animals te be sampled equals the root 41 of the number of animals
present. If positive samples are subsequantly detected in one or more animals, all the
animals present on the holding must be samgled. Only those animals from which posi-
tive samples are taken are destroyed. Fines can be imposed as a penalty (see p. 12).

o Fot “he testing of carsasses for tha prescnce cf Salmonella, the sponge method, and
not he cork boremathod, is used in the targeted and screening analysis (instructions
RE-29 and RE-30) (see page 16).

« At the meeting in Brussels it was not Dr. Willem Droppers wha was present, but Dr.
Star. van der Mef]s, Veterinary Board, at the Dutch Embassy for the EU in Brussels (see
pags 19).

o The methods used in the Netherlands in the inspection of calves of up to six months of
age, were already explained in detail in a letter to the FSIS of 4 January 2001, ref.
VVNA1004060/RF,

e Micrabiclogical tests on ready-to-use products for Salmanella and Listeria are carried
out annually by the RIVM. This was alsc explained at length {n the letter to the FSIS of 4
Jantiary 2001, ref. VWMO04060/RF. In an extra letter, which | will sent you the coming
dayy, | shall provide you with information about the armount of ready-to-use products
whizh were tested fer Salmonella and listeria in 2001.

« Inlaboratory testing of residues in cattle the State Institute for Quality Contro! of Agri-
cultural Products (RIKILT) and the RVV Labaratory (LRVV) test various types of control
sam.ples for each methad, ranging from blank sample, through samples with additive
to certified reference samples (trace elements). However, there are no suftable refer-
enc: materials availzble for very many of the components stipulated in the National
Plar. In other situations it is impossible to prepare control samples which are suffi.
dier.tly sable to test a methed over a sustained perlad. it is thus impossible to follow

" the same system for all components when setting up a secure system.
Even the FAPAS orgznisation, which ofiers proficiency testing within Eurape for secur-
ing investigation methods has only a limited range in the field of residues of growth
promaoters and veterinary medicines.

« In thae Netherlands the laboratories impose requirements for all quantitative analysis
methods for the recovery for the samples with additive analysed within the series.
These requirements are set down in the method of analysis and it also specifies what
action is required if there {s an aberrant result within a series,

If a method is used whereby deuterated internal standards are added to every sample,
then often only a sirgle requiremant is set for the minimum traceable percentage to
reach the desired lirit of quantification. This last approach is used specifically for the
determination of iliegal growth promczters using GC-MS and LC-MS. Unique {dentifica-
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tion in accordance wih EU criteria at the level of the MRPL (minimum required per-
formance level) fs in that case more important than measuring the exact concentration.
Labaratory samples token from animals to be analysed for the presence of residues of
unatthorisad substancas are usually ant tysed within 72 hours, Samples taken {n the
slauqhter phase are fro2en after receipt at — 18 "C until the time of analysis. This nnaly-
sis will be completed within a period of a to 13 weeks. For 2 number of componants
(OCs, PCBs, heavy me'als) keeping samples for a long time does not present problems.
For critical compenents {(antibiotics, arganophasphorous compounds) samples are anly
kept for 2 short time (fram 4 to 2 maxirrum of 6 weeks).

Adjustmants to the Dut :h system in respense ta the FSIS audit

As already mentioned in the introduction, the recent audit was the first to examine the

Dutch HACCP and SSOP rnathodology in such specific detall In the teteconference we dis-

cussed the fuct that it would have been more scrupulous to have announced this in ad-

vance, On the other hand, we must admit in all fairness that we faund a number of your
tnspector's comments extremely useful. This will assist the Netherlands, and possibly also
the: EU, in the further development of the systems in question. In fact we will implement
the folluwing adjustments.

+ If meat production companies are producing for the US they will be subject to dafly
inspactians by the RVV, even where therz is a second and third shift working in a multi-
shift systeny. If meat production companies are nat producing for the US, inspections
may be less frequent.

=  Once per month the team leader (or another RVV supervisor) will visit tha responsible
vete-inary practitioner and inspect part of the company’s aparations (e.q. pre-
operatiopal sanftation procedures ar oparational sanitation, 8 CCP, another aspect of
the HACCP, work in the cutting line, atc.).

s The companies will adapt their HACCP systems (clear description of the risk analysis,
validation of the HACCP by third parties and meticulous description, monitoring, cor-
rectisn and verification of CCPs). The RVV will run weekly checks an the implementa-
tion of the HACCP. The verification consists of three parts: physical checks, monitering
of company offidal controlling the CCPs , documentary checks of the reports and cor-
rective actions.

* The RWV will carry out dally checks (ven‘lcatlon) on the pre-operahonal sanftation”
(cleaning before work begins) and “operationat sanitation” (cleanliness during work) in
the tlaughter and cutting processes. The verification consists of sevéral parts: first-vert- -
fying whether the company has carried out the checks arid completed the aperatiomal
checklists and secondly whether one’s cwn tindings, following checks with the aid of a
company checklist of various parts of the business, corresponds to the findings of the’
company ftself, and finally whether corrective measures have been effectively imple-
mented. Checks on meat product compenies can be less frequent, but still more often
than once per month.

e RVV officials must supervise the maintenance of zero tolerance and the prevention of
prodiuct contamination {forexample by paying attention to cleaning the intestine con-
veycr balt with water at 82°C, cleaning and decontamination of the sticking knifc after
bleading of each pig, adapting the procedure and the application of the treatment of
meat which has fallen on the floor). Immediate action ts required whenever faecal con-
tamination is found.
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o The inspection regulazions must be followed meticulously. The following poiats merit
spacial attention:
=> cutting into the Masseter muscle of calves (do not cut through the aponeurosis but

through the musclz);
= Citting into the mandibutar lymph glands of pigs and calves;
= pilpation of liver ia pigs and calves and lungs in calves;
= palpation of lungs in pigs (if Intanded for human consumption);
= palpation of lymgh glands of liver and lungs in pigs.

¢ The :omp3anies will irstitute a “pre-shipnent” check of the CCPs {last documentary con-
trol >efore the product leaves the company premdses). The RVV must monitor the pro-
cady re, implamentation and reporting

* \When sampling carcasses the samples nust be taken randomly. The industry will de-
velop a procedure to guarantee this. The RVV official can use this pracedure or develop
his ¢r her own procedure.

s  The RVV official (and nat the industry) vAll take the camples for the monitoring of meat
proclucts intended for export ta the USA. Checks will be made to ensure that the animal
specics stated on the label corresponds to the animal species in the product.

= The RVV laboratery in Wageningen will direct the targeted and screening analysis for
Sclmonella. The sama laboratory will also direct the verification analysis for faecal con-
tamination.

« |n the laboratory analysis for residues, the RIKILT can make greater use than hitherto of
unknown check samnples for testing the analysis process. This relates particularly to
testing by other inspaction institutions active in a similar field and with which there is
periodic consultation. :

o Results of control samples and recovery experiments must be accurately established by
the RVV lzboratory znd by RIKILT and follow up actions arising from the identified ab-
errztions will be recorded.

= RIKLT and the RVV laboratery will each use 2 uniform system for the management and
registration of the use or creation of reference standards for residue analysis.

e RIKILT will carry out the analyses of residues in samples of animal origin within a star-
age time mit, which is knawn not to affect the original residue concentration. The
storage time timit of samples for analyss for organephosphorous compaunds will be
no longer than 6 weeks.

| assurne that you will refer to the factual inaccuracies in your final report and that you will
repart our other findings in an accompanying letter. | took forward to our continued col-
laborztion with interest.

Yours sincerely,




